FUDGY BROWNIES 


(pictured, page 108) 
Y2 cup unsifted all-purpose flour 
¥g teaspoon baking powder 
Yg teaspoon salt 
Ya cup (1 stick) butter or margarine 
2 squares (1-0z size) unsweetened chocolate 
¥4 cup sugar 
2 large eggs 
Y2 teaspoon vanilla extract 
¥Y2 cup chopped walnuts 


1. Preheat oven to 325F. Lightly grease 
an 8-by-8-by-2-inch baking pan. On waxed 
paper, sift flour, baking powder and salt; set 
aside. 

2. In medium saucepan, over low heat, 
melt butter and chocolate, stirring frequent- 
ly with wooden spoon. (Do not let mixture 
boil.) Remove the saucepan from heat. Stir 
in sugar. Next, add eggs; mix until well 
blended. 

3. Add flour mixture and vanilla to choc- 
olate mixture; stir until well blended. Stir in 
nuts. Pour into prepared pan; spread evenly. 
Bake 30 minutes. Cool completely on wire 
rack. With sharp knife, cut into 2-inch 
squares. 

Makes 16 brownies; 18 cents each; 154 
calories per brownie. 


